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(54) SOYBEAN/RAPESEED BLENDED OIL 

(57)Abstract: 

PROBLEM TO BE SOLVED: To produce soybean/rapeseed blended oil which 
suppresses the generation of return smell at the time of preservation and lessens 
smelling at the time of cooking using heat. 

SOLUTION: The soybean oil obtd. from soybean seeds contg. fats and oils of <4wt.% in 
linoleic acid content of a constituting fatty acid compsn. and the rapeseed oil 
obtainable from rapeseed seeds, such as canola seeds, more preferably the rapeseed 
oil having <5wt.% linoleic acid content of the constituting fatty acid compsn. or 
>70wt.% oleic acid content are blended at the soybean oil/the rapeseed oil ratio of 
30/70 to 70/30 (by weight). 

* NOTICES * 

JP0 and INPIT are not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect 
the original precisely. 

2. **** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 
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CLAIMS 



[Ciaim(s)] 

[Claim 1]A soybean and rapeseed compounded oil which comprises soybean oil 
obtained from a soybean seed ****(ed) so that a linolenic acid content in fatty acid 
composition of content fats and oils might be 4 or less % of the weight, and oleum 
rapae. 

[Claim 2]A soybean and the rapeseed compounded oil according to claim 1 whose 

oleum rapae is compression treatment and/or a thing produced by carrying out 

extracting processing about a rapeseed seed of a canola kind. 

[Claim 3]A soybean and the rapeseed compounded oil according to claim 1 or 2 5 or 

less % of the weight of whose thing and/or oleic acid content of oleum rapae a 

linolenic acid content in the fatty acid composition is 70% of the weight or more of a 

thing. 

[Claim 4]A soybean and the rapeseed compounded oil according to claim 3 whose 
oleum rapae is that a thing whose linolenic acid content in the fatty acid composition 
is 1 to 4 % of the weight, and/or whose oleic acid content are 70 to 95 % of the weight. 
[Claim 5]A soybean and rapeseed compounded oil given in any 1 paragraph of claims 
1 -4 which are soybean oil/oleum rapae =30 / 70 - 70/30 (wt. ratio). 



[Translation done.] 
* NOTICES * 

JP0 and I NP IT are not responsible for any 
damages caused by the use of this translation. 

1 .This document has been translated by computer. So the translation may not reflect 
the original precisely. 

2.**** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Field of the Invention]This invention relates to the soybean and rapeseed 
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compounded oil which controls generating of the reversion flavour at the time of 
preservation, or a sour odor, and may reduce the odor discharge at the time of 
cooking. 
[0002] 

[Description of the Prior ArtjThe edible-plants fats and oils consumed in our country 
in Heisei 7 are about 2,070,000 1, there is most oleum rapae and the items are primacy 
in about 760,000 t. 

Subsequently, soybean oil is about 670,000 1. 

About 69% of the whole is formed very much in these both sum total. Although the 3rd 

place is palm oil which is increasing in recent years, compared with about 290,000 t 

and said two variety, there is a big difference quantitatively. In addition, although there 

are corn oil, cottonseed cake oil, rice-bran oil, safflower oil, sunflower seed oil, sesame 

oil, etc., even if it unites these, it is only about 17% of the whole. 

[0003]When the using form of oleum rapae or soybean oil removes the thing of objects 

for processing, such as margarine and shortening, and a non-food-grade way, the 

amount of as [ used ] a simple substance oil is about 500,000 t (all are the Heisei 7 

track records) in about 520,000 t and oleum rapae at soybean oil. 

In the form of the oil as it is, edible is presented with most as mixing with an 

independent oil or an other type oil, i.e., compounded oil. 

[0004]Although the soybean of the raw material is produced in every country in the 
world, there is most U.S. and about 85% of the soybean total volume of import of our 
country is imported from the U.S. The import thing from the U.S. also of the soybean 
used for oil expression of cooking oil is a center. The general fatty acid composition of 
the soybean oil produced by carrying out oil expression processing of the soybean 
seed has most linolic acid at about 55 % of the weight, subsequently, oleic acid is a 
little more than about 20 % of the weight, and pulmitic acid is a little more than about 
10 % of the weight. Fatty acid characteristic of soybean oil is linolenic acid, and is 
contained about 8% of the weight of the total fatty acid. That in which linolenic acid is 
contained 5% of the weight or more from usual edible-plants oil has at least the oleum 
rapae described as soybean oil below. 

[0005]This linolenic acid is a kind (alpha-linoleic acid) of polyunsaturated fatty acid 
belonging to omega3 series (it is also called n-3 series), Since it has three 
carbon-carbon double bonds in a chain, if it is easy to receive oxidation reaction and 
this reaction velocity sets oleic acid to 1 in 20 ** by oxygen in the air, it is said that 
linolic acid increases about 10 times and linolenic acid increases about 20 times. 
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Soybean oil has a suitable characteristic taste in an oil at the flavor, and thermal 
stability is a medium grade in an edible-plants oil. 

[0006]On the other hand, about 96% of the total volume of import of the rapeseed of 
our country is a thing from Canada. Research of improvement of a species of a seed is 
advanced, the seed of the canola (Canola) kind which is what is called a double low 
type of improved variety which reduced erucic acid and both the contents of 
glucosinolate is developed, and this [ a rapeseed's ] is [ the raw material for 
manufacture of edible oleum rapae ] in use in recent years. The general fatty acid 
composition of oleum rapae has most oleic acid, and, subsequently linolic acid of 
linolenic acid is about 9 to 13 % of the weight about 20% of the weight about 60% of the 
weight. The fatty acid composition of the oleum rapae (it may be hereafter called 
canola oil) obtained from a canola seed is the same as that of the above almost, or 
there are what has still larger oleic acid contents, what has a still less linolenic acid 
content. The flavor of oleum rapae is frank, and is light, its oxidation stability is high, 
and thermal stability is also superior to soybean oil. 

[0007]Home cooking oil of our country is supplied with the compounded oil of two or 
more kinds of cooking oil in many cases, and, as for the tempura oil for ordinary homes, 
or vegetable oil, what blended above-mentioned soybean oil and oleum rapae is in use. 
Blending soybean oil and oleum rapae prepares the whole taste and flavor taking 
advantage of each feature of soybean oil which was described previously, and oleum 
rapae, and, in addition to the reason for improving thermal stability, it also has 
implications, such as adjustment etc. of the stable acquisition situation of a raw 
material, and the quantity of production of ** generated at the time of oil expression. 
The oil cake of a soybean is not only used for feed, but is broadly used for the raw 
material of bean paste or soy sauce, the raw material of soybean protein, etc. 
Rapeseed meal is used for feed or manure. 

[0008]Thus, the amount of supply of mixed edible oil of a soybean and a rapeseed is 
stable. 

Since it is comparatively cheap also in respect of a price, it is used for the various 
dishes of deep-fried dishes, such as eating raw food of stir-fried dishes, such as 
pottery, such as a fried egg, and stir-fried vegetables, a dressing, etc., tempura, and a 
fry, etc. general-purpose. 

Although the goods of cooking oil are sold with various containers, such as a can, a 
glass bottle, and a plastic, the goods of about [ 1 650g ] capacity entering a plastic 
container are usually in use [ goods ] to for ordinary homes from advantages, such as 



circulation and consumers' handling nature, from 400g. 
[0009] 

[Problem(s) to be Solved by the Invention]As mentioned above, home cooking oil of 
our country has a very high degree depending on the compounded oil of soybean oil 
and oleum rapae, and if that supply stability, demand of oil cake, etc. are taken into 
consideration, it will be thought that these both combination is continued also in the 
future. The goods gestalt is also considered that the thing containing a plastic 
container occupies the mainstream for the time being from a point of simplicity or 
workability. Cooking oil here points to the refined oil manufactured through 
purification processes, such as a degumming, deoxidation, decolorization, and 
deodorization, at the time of oil manufacture. 

[001 0]lt is the so-called generating of a "reversion flavour" under such a situation to 
be raised as one of the problems of the quality of a soybean and rapeseed mixed 
edible oil. A reversion flavour is a nasty smell generated in the stage where the 
peroxide number in early stages of the deterioration process of an oil is hardly rising. 
In soybean oil, it is especially easy to generate this reversion flavour, and that smell is 
also strong. Although the same tendency also as oleum rapae is seen, if compared 
with soybean oil, the generating degree of a reversion flavour is slightly weak. It has 
influence of light as a major factor of generating of a reversion flavour. For this reason, 
the cooking oil accommodated in transparent containers, such as a plastic and a glass 
bottle, has been made into the problem that generating of a reversion flavour is always 
big, on that quality maintenance. 

[001 1]Although methods of preventing generating of the reversion flavour of cooking 
oil include hydrotreating, It will be the cause of generating the peculiar sweet heated 
odor newly called a hydrogenation smell, and a cis form will transformer-ize the 
unsaturated fatty acid of a subject's oil simultaneously, and evils, such as a loss of the 
nutritive value as essential fatty acid and a rise of the melting point, will also cause 
this processing. Although the device which blends an ultraviolet ray absorbent with a 
plastic container, and controls a light transmittance state is also considered, it cannot 
be overemphasized that this is not an essential improvement means of the oil itself. 
[0012]Generating of the nasty smell at the time of heating is raised as a technical 
problem seen with cooking oil. Various degradation is caused to an oil by the influence 
of heat, moisture, the ingredient of a cooked article, etc. in cooking, i.e., 
deep-fried-dishes cooking, which are performed by throwing foods into a lot of 
cooking oil heated to the elevated temperature. In the heat deterioration of an oil, not 
only the hydrolysis reaction that fatty acid separates from triglyceride but compounds 
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which are secondary products of oxidation reaction, such as various ketone and 
aldehyde, vaporize in the air, and have become a stinking cause of a thing. In these 
substances, what is considered to be the so-called cause of "oil drunkenness" is 
contained, the cooking person's anorexia was caused, and it has led also to making the 
volition which performs deep-fried-dishes cooking lose. In the compounded oil of a 
soybean and a rapeseed, there are these problems similarly, and the solution is 
desired. 
[0013] 

[Means for Solving the Problem]This invention persons in view of this actual condition 
Soybean oil and compounded oil of oleum rapae. A result of having repeated 
examination wholeheartedly in solution of a reversion flavour generated at the time of 
said problem, i.e., preservation, which can be set (for it to be about writing it as a 
soybean and rapeseed compounded oil hereafter), and odor discharge at the time of 
heating, By using soybean oil and oleum rapae which fulfill specific conditions, it finds 
out that a remarkable improvement effect is done so, and came to complete this 
invention. 

[0014]That is, according to this invention, a soybean and rapeseed compounded oil 
which comprises soybean oil obtained from a soybean seed ****(ed) so that a 
linolenic acid content in fatty acid composition of content fats and oils might be 4 or 
less % of the weight, and oleum rapae are provided. In this compounded oil, odor 
discharge at the time of generating of a reversion flavour at the time of preservation 
and heating can be reduced or controlled remarkably simultaneously. 
[001 5]It is important for soybean oil used by this invention that it is soybean oil 
obtained from said soybean seed whose species were improved so that a linolenic acid 
content in fatty acid composition of fats and oils contained in a soybean seed might 
be 4 or less % of the weight, Soybean oil produced by said improvement of a species 
by performing compression treatment and/or extracting processing by an organic 
solvent, and purification treatment as cooking oil to a soybean seed of variety by 
which **** (breeding) was carried out at least is meant. 

[0016]In this invention, said effect will become still clearer as oleum rapae by adopting 
compression treatment and/or a thing produced by carrying out extracting processing 
in said double low type of oleum rapae, i.e. r a rapeseed seed of a canola kind. As for 
oleum rapae, it is desirable for a linolenic acid content in the fatty acid composition to 
be [ for 5 or less % of the weight of a thing and/or an oleic acid content ] 70% of the 
weight or more of a thing also the usual oleum rapae or oleum rapae of a canola kind, 
It is preferred that it is that a thing whose linolenic acid content in the fatty acid 



22 



composition is furthermore 1 to 4 % of the weight, and/or whose oleic acid content are 
70 to 95 % of the weight. Blending ratios (wt. ratio) of said specific soybean oil and 
oleum rapae are soybean oil/oleum rapae =30 / 70 - 70/30 preferably, and are 40 / 60 
- 60/40 more preferably. 
[0017] 

[Embodiment of the Invention]Below, it explains still in detail about the soybean and 
rapeseed compounded oil of this invention. This compounded oil comprises soybean 
oil obtained from the soybean seed ****(ed) in the fatty acid composition of the fats 
and oils contained in a seed as mentioned above so that a linolenic acid content might 
be 4 or less % of the weight, and oleum rapae. 

[0018]ln this invention, soybean oil uses as indispensable what is obtained from the 
aforementioned specific soybean seed. Research and development of the 
improvement of a species which makes the content and description of the various 
ingredients contained in a soybean seed change are done from the former, and the 
soybean seed of the improved variety by art, such as mating, mutation, and gene 
recombination, is developed. Let the soybean seed whose species were improved so 
that a linolenic acid content might be 4 or less % of the weight with the fatty acid 
composition of the fats and oils in a seed be a raw material in this invention. For 
example, U.S. Pat No. 5,530,1 83 and the soybean seed ****(ed) by the 5,534,425 **** 
gazette by the method of a statement can be conveniently used by this invention. He 
is the U.S. pioneer as what can be obtained from a raw material commercial scene. 
There are a low linolenic acid soybean seed of a highbred company (Pioneer 
Hi-Bredlnternational Inc.), etc. 

[001 9] Although the soybean oil which pressed oil like the usual soybean seed and 
refined this soybean seed is used by this invention, The extracting processing in 
particular these oil manufacture disposal method and conditions are not limited, and 
using organic solvents, such as the means, i.e., the compression treatment, and/or 
hexane of a general oil manufacture process, and liquefied propane, Degumming 
processing, alkali deoxidation treatment, the decoloring treatment by activated carbon 
or clay, decompression deodorization treatment, etc. are suitably employable. As for 
soybean oil, fully being refined is desirable in order to attain the purpose of this 
invention. It is desirable that it is in the refining states of the grade which specifically 
suits the standard of the refined oil provided in a Japanese agriculture-and-forestry 
fishery standard (JAS) or vegetable oil. Although the soybean oil of this invention 
targets said refining soybean oil, Fats-and-oils processing treatment, for example, 
wintering processing, publicly known in front of purification treatment or on a 
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latter-part story, Since the reduction of the linolenic acid content in fatty acid 
composition can be further carried out by fractionation treatment etc. being 
independent or processing combination using organic solvents, such as adsorbent 
processing of silica gel, alumina, etc., hexane, and acetone, An object [ what / pass 
such processing ] as occasion demands is possible. 

[0020]Although it is possible to obtain the soybean working oil in which the linolenic 
acid content in the fatty acid composition of the soybean oil obtained from the usual 
soybean seed will be about 8 % of the weight, and the linolenic acid content in fatty 
acid composition will be 4 or less % of the weight by presenting said publicly known 
fats-and-oils processing treatment with this, The effect of a request of this invention 
cannot be done so in this soybean working oil. Although this reason is not clear, what 
not only a low linolenic acid content but other factors have contributed to control of a 
reversion flavour and a heated odor is conjectured. 

[0021]Oleum rapae uses a rapeseed seed as a raw material, and can manufacture it 
through processing of a general oil manufacture process like the case of said soybean 
oil. If a rapeseed seed removes the thing containing many ingredients which are not 
preferred for human bodies, such as glucosinolate, it is not limited, but the rapeseed 
seed of the above canola kinds is preferred. After the species of the seed of a canola 
kind are improved in Canada, in recent years, countries, such as Europe, U.S., and 
Australia, are also produced in addition to Canada. That there are few saturated fatty 
acid contents in constituent fatty acids in about 6% and the usual vegetable oil, and 
since the balance of fatty acid is nutritionally excellent, the fats and oils obtained from 
the seed of a canola kind have extended the share as healthy oil mainly by the U.S. in 
the cooking oil commercial scene. Improvement-of-a-species research of the seed 
for changing the presentation of constituent fatty acids is also wholeheartedly 
continued from the aim which improves the nutritive value and oxidation stability of 
oleum rapae of canola kind origin. American pioneer At a highbred company (above) or 
Cargill (Cargill). The seed of the canola kind containing the fats and oils which already 
have various descriptions (fatty acid composition etc.) using art, such as mating, 
mutation, and transgenics, is developed, and the seed of the canola kind used by this 
invention can also be chosen from these. The seed of the canola kind which are low 
linolenic acid and/or high oleic acid among the constituent fatty acids of the fats and 
oils to contain is preferred for this invention. 

[0022]Although the producing country of the seed of the canola kind used for this 
invention does not have restriction in particular, mixing of the green seed who is an 
immature seed is good to stop as low as possible. Oil expression processing has a 
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physical squeeze method and an extraction method using organic solvents, such as 
hexane, and can use these either or both. Although in particular the method and 
conditions are not limited, it is [ as well as / purification treatment / the case of the , 
above-mentioned soybean oil ] desirable that it is in the refining states of the grade 
which suits the standard of the refined oil provided in JAS or vegetable oil. The 
refining oleum rapae used by this invention before purification treatment or on a 
latter-part story Wintering processing, Fats-and~oils processing treatment, such as 
fractionation treatment using organic solvents, such as adsorbent processing of silica 
gel, alumina, etc., hexane, and acetone, is performed suitably, and even if it uses that 
to which reduction of the linolenic acid content in fatty acid composition was carried 
out further, it does not interfere. 

[0023]Unless the oleum rapae used by this invention is contrary to the meaning of this 
invention, it is more preferably obtained from the usual rapeseed seed by the seed of 
a canola kind, but 70% of the weight or more of a thing has [ the linolenic acid content 
in the fatty acid composition ] 5 or less % of the weight of desirable thing and/or oleic 
acid content. That the thing whose linolenic acid content is 1 to 4 % of the weight, 
and/or whose oleic acid content are 70 to 95 % of the weight is good. If a linolenic acid 
content exceeds 5 % of the weight, the odor discharge at the time of heating will 
become strong, and if an oleic acid content is less than 70 % of the weight, the 
tendency for the stability at the time of heating to fall will become large. The linolenic 
acid content of that by which 70% of the weight or more of oleum rapae and this oleum 
rapae are obtained for 5 or less % of the weight and an oleic acid content from the 
rapeseed seed of a canola kind is a desirable mode of this invention. 
[0024] although the mixing ratio of soybean oil and oleum rapae which were stated 
above is arbitrary in principle, in order to ensure the effect of a request of this 
invention, it is preferred that one of ratios is not less than 30 % of the weight, i.e., it is 
soybean oil/oleum rapae =30 / 70 - 70/30 (wt. ratio). It is soybean oil/oleum rapae 
=40 / 60 - 60/40 (the standard) still more preferably. As for less than 30 % of the 
weight, i.e., oleum rapae, by excess, the odor discharge at the time of heating of 
compounded oil may become [ the rate of soybean oil ] a little strong 70% of the 
weight, and excess, i.e., an oleum rapae content, may become [ a little / the rate of 
soybean oil ] weak [ control of generating of the reversion flavour at the time of 
preservation of compounded oil ] at less than 30 % of the weight 70% of the weight 
conversely. 

[0025]The soybean and the rapeseed compounded oil of this invention can blend and 
manufacture soybean oil and oleum rapae which were mentioned above. Usually, 
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although what is necessary is just to mix each refined oil, purification treatment may 
be performed after mixing non-refined oil. Blending still more suitably corn oil, 
cottonseed cake oil, safflower oil, sunflower seed oil, olive oil, sesame oil, paim oil, etc. 
with the soybean and rapeseed compounded oil of this invention belongs to the range 
of this invention. It is raised to one of the features that the compounded oil of this 
invention also has few contents of heating polymer. For example, at 1 80 **, the 
content of the polymer at the time of 5-hour heating is 1 0 or less % of the weight, and, 
in the case of the aforementioned desirable mode, is less than 7 % of the weight. In 
order to give a specific function to this compounded oil, it does not interfere, even if it 
adds a proper quantity of spices, such as antioxidants, such as emulsifiers, such as 
lecithin and a glycerine fatty acid ester, vitamin E, and tocopherol, a garlic, and pepper, 
perfume, etc. if needed. Fractionation treatment and ester interchange processing are 
performed and compounded oil of this invention can also be considered as a product. 
As a stowage container of the compounded oil of this invention, publicly known things, 
such as a can, a glass bottle, a plastic, and paper, can be used, and when it is an 
especially transparent container, the effect of this invention is demonstrated 
remarkably. The compounded oil of this invention can be used for the same use as the 
conventional soybean and rapeseed compounded oil. 
[0026] 
[Example] 

Example of manufacture 1 U.S. pioneer 3 kg of soybean crude oils which obtained it 
from the highbred company by carrying out compression treatment of the low linolenic 
acid soybean seed which came to hand, 0.1 % of the weight of opposite crude oils add 
75 V/V(capacity/capacity) % phosphoric acid at 60 **, stirring, repeat rinsing, perform 
degumming processing, and it ranks second, The complement added the caustic soda 
aqueous solution of the Baume to saponification of free fatty acid in excessive 
amount 50% 16 degrees, rinsing was repeated until the wash bath became neutrality 
(based on a phenolphthalein indicator) after maintenance for 15 minutes, continuing 
stirring at 70 **, and deoxidation treatment was performed. Then, it heated and dried 
at 100 ** by the reduced pressure state using the vacuum pump. Then, the activated 
clay (product [ made from Mizusawa Chemicals ] and trade name:V2) of 1 % of the 
weight of oils for this was added to this drying oil, after [ said ] holding for 20 minutes 
at 1 10 ** according to a reduced pressure state similarly, the ** exception carried out 
clay at 85 **, and decoloring treatment was performed. Bleached oil was heated at 
250 **, for 80 minutes, the steam was blown and deodorization treatment was 
performed. The entrainment total amount of the steam was 4 % of the weight of 
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opposite bleached oil. It cooled to 150 ** before the end of this deodorization 
treatment, and it added so that it might become 20 ppm concentration about the 
aqueous-citric-acid solution of concentration 1 0% of the weight Subsequently, it 
cooled to the room temperature, the ** exception carried out deodorized oil again, 
and 2.1 kg (yield for a crude oil: 65%) of refining soybean oil was obtained. Acid value: 
0.05, peroxide number:0, a chromaticity (the ROBIBONDO method, a 133.4-mm cell.) 
They were :4Y/0.4R like the following. The result (fatty acid composition) of having 
analyzed the constituent fatty acids of this soybean oil with gas chromatography 
(GLC) is shown in Table 1. 
[0027] 
[Table 1] 
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[0028]the example 1 of comparison manufacture — hexane was added to 30 kg of 
things flake-ized in thickness of about 1 mm with the rolling roller after heating a 
general-purpose American soybean seed at 80 **, after extraction, hexane was 
distilled off, extracted oil was obtained, purification treatment was further carried out 
on the case of the soybean oil of the example 1 of manufacture, and the conditions, 
and refining soybean oil was manufactured. Acid value: They were 0.05, peroxide 
number*), and chromaticity:4.5Y/0.4R. The fatty acid composition of this soybean oil 
is shown in Table 2. 
[0029] 
[Table 2] 
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[0030]After heating an example of manufacture 2 Canadian canola seed (No.1 grade) 
at 80 **, compression treatment was carried out, the rapeseed crude oil was obtained, 
purification treatment was further carried out on the case of the soybean oil of the 
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example 1 of manufacture, and the conditions, and refining oleum rapae was 
manufactured. Acid value: They were 0.05, peroxide number:0, and 
chromaticity:5Y/0.5R. The fatty acid composition of this oleum rapae is shown in 
Table 3. 
[0031] 
[Table 3] 
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[0032]The oleum rapae obtained considering the low iinolenic acid canola seed which 
came to hand from Les Aliments CanAmera Foods of example of manufacture 3 
Canada as a raw material at 250 ** For 80 minutes, Steam entrainment deodorization 
treatment (steam entrainment total amount: 2.0 % of the weight of pair oils) was 
carried out, and refining low Iinolenic acid oieum rapae was manufactured. Acid value 
of this oleum rapae: It was 0.05, peroxide numbenO, and chromaticity:6Y/0.6R, and 
fatty acid composition was as being shown in Table 4. 
[0033] 
[Table 4] 
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[0034] Purification treatment of the oleum rapae obtained considering the high oleic 
acid canola seed which came to hand from the pioneer highbred company in the 
example of manufacture 4 U.S. as a raw material was carried out on the example 3 of 
manufacture, and the conditions, and refining quantity oleic acid oleum rapae was 
manufactured. Acid value of this oleum rapae: It was 0.05, peroxide numberO, and 
chromaticity:5Y/0.5R, and fatty acid composition was as being shown in Table 5. 
[0035] 
[Table 5] 
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[0036] Fractionation processing of the soybean oil obtained in the example 1 of 
example of manufacture 5 manufacture was carried out using high performance 
chromatography (HPLC: use acetonitrile / isopropyl ether mixed solvent as an ODS 
column and an eluate), the judgment soybean oil of low unsaturated fatty acid was 
obtained, and purification treatment was carried out similarly. Acid value of this 
soybean oil: It was 0.04 and peroxide number:0 and the presentation of constituent 
fatty acids was as being shown in Table 6. 
[0037] 
[Table 6] 
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[0038]the soybean oil obtained in the example 1 of example of comparison 
manufacture 2 comparison manufacture — the same method as the example 5 of 
manufacture — fractionation — and purification treatment was carried out. Acid value 
of this soybean oil: It was 0.04 and peroxide numbenO and the presentation of 
constituent fatty acids was as being shown in Table 7. 
[0039] 
[Table 7] 
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[0040]the soybean bleached oil prepared by the method of the statement for the 
example 1 of example of comparison manufacture 3 comparison manufacture — 
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hydrotreating (nickel catalyst (the product made from JGC Chemicals.)) AF-3 — 0.1 % 
of the weight of opposite oil, hydrogen pressure:0.5 kg/cm 2 application-of-pressure, 
and temperature: — it carried out for 30 minutes, deodorization treatment of 1 80 ** 
of the catalysts was carried out like after [ according to ** ] and the example 1 of 
manufacture, and hydrogenation refining soybean oil was manufactured. Acid value of 
this soybean oil: It was 0.08, peroxide number:0, and chromaticity:8Y/0.8R, and the 
linolenic acid content in constituent fatty acids was 3.0 % of the weight. 
[0041 ]The refining soybean oi! and refining oleum rapae which were manufactured in 
Examples 1-8, the comparative example 1 - the examples 1-5 of 3 manufactures, and 
the examples 1-3 of comparison manufacture were mixed, and the soybean and 
rapeseed compounded oi! of the presentation shown in Table 8 were prepared. And 
the following methods estimated the quality of such various compounded oil. This 
evaluation result was summarized in Table 9. 
[0042] 
[Table 8] 
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nam i <D*s.m/m&&} 2 e>mm= 2 0 / 8 0 
$&m 1 <Djmfo/mm 2 ®mm= 30/70 
$mm 1 oxm/tmi 2 a>mm= 50/50 
mm 1 <m<m/mm 2 <omm= 70/30 
mm 1 wxm/mm 2 <Dwm= s 0 / 2 0 
mm 1 <D*Mm/mm.® 3 commm= 6 0/4 0 
$mm 1 nxm/mm* <Dmm= 4 0 / 6 0 
m mm 5 vjtsm/wm 2 <Dwmm^ 4 0 / 6 0 



mmm 1 oxnm/mm 2 <omm= 50/50 
mmm 2 n*3.m/wm 3 <omm= e 0 /4 0 
&mmm 3 <D±s.m/mmm4 <»mm=4 0 / e 0 



[0043](Evaluation 1) 30g of each compounded oil of Table 8 was put into a 50-ml 
water-white-with lid glass bottle (3 cm in diameter), respectively, and it saved for 24 
hours in the state where it irradiated with the light of the fluorescent lamp in the 20 ** 
interior of a room so that it might become 3,000 Iuxs (it measures in the peripheral 
face of a bottle) from the side of a bottle. About the smell at the time of heating at the 
raw flavor of each compounded oil after preservation, and 1 20 **, organic-functions 
evaluation was performed by 20 special panelists, an evaluation result — seven steps 
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(seven point — six point: which is completely tasteless and no odor — the different 
taste and a nasty smell are sensed very small.) five point: — the one pointdifferent 
taste and a nasty smell with strong two pointdifferent taste and nasty smell which is a 
satisfactory grade although there are a four pointdifferent taste and a nasty smell 
which has a different taste and a nasty smell slightly and the three pointdifferent 
taste and whose nasty smell are a little strong — being severe — marks were given 
and marks were authorized by the T-test. 

[0044](EvaIuation 2) Each compounded oil 100g of Table 8 was taken to a 300-ml 
Erlenmeyer flask, respectively, and was heated at a rate of 10 **/m. The silicone plug 
which attached the hole for air extraction a glass tube 4 mm in inside diameter and 2 
mm in inside diameter to the mouth of the Erlenmeyer flask is attached after an oil 
temperature's reaching 1 80 **, It set so that one end of a glass tube might be located 
in a height of 10 cm from a oil level, and the indicator tube for aldehyde (Product made 
from a Gas Tech) was attached to the other end via a tie gon tube (made in Norton, 
R-3603) 1 m in length. A 200-ml gas was attracted the speed for 50-ml/using the 
suction pump, and the measured value detected with said indicator tube was made 
into the amount of volatile constituents at the time of heating of the compounded oil. 
The relative value showed the result about each compounded oil. 
[0045](Evaluation 3) Each compounded oil 30g of Table 8 was taken to a 100-ml 
beaker, respectively, and the content of polymer was measured after 5-hour heating 
at 180 ** by the method of oil recovery study, the 43rd volume, No.3, the 237th page 
- the 242nd page, and a statement [ 1994 ]. namely, — dissolving heating oil in a 
tetrahydrofuran and considering it as about 1% — an infrared detector (the Jasco 
Corp. make.) The gel permeation chromatography (TSKgelG2000HXL x 2, TOSOH 
CORP. make) provided with HPIR-100 and detection wave length:1730-cm" 1 is 
presented, doria — the eluted ingredient which is burned rather than a sill glycerin 
monomer was made into polymer, and the whole peak area percentage was made into 
the polymer content. The relative value of each compounded oil showed this result. 
[0046](EvaIuation 4) Two ******** in which sealing 2.5 m in width, the depth of 3.5 m, 
and 2.2 m in height is possible were prepared, the electric-type flyer (Toshiba Make, 
form:HGP-106F) which put 1 kg of compounded oil of Example 3 into one room was 
placed, and 1 kg of compounded oil of the comparative example 1 was similarly set to 
the room of another side. Where each part store is sealed, the operation which carries 
out fly of the three potato croquettes for 3 minutes at 1 80 ** was repeated 3 times. 
Maintained at the state where each part store was sealed, and are at the 30-minute 
progress time from the end of fly operation, the 30 women of the level of 20-30 years 
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old were made to smell and compare the bad smell of each part store, and the 
two-point palatability test method was made to estimate stinking thing strength, even 
after ending fly cooking. The number answered that there are few smells showed. 
[0047](Evaluation 5) Each compounded oil 50g of Table 8 was taken to a 200~ml 
beaker, respectively, the electric heating was carried out to 1 80 **, the bad smell was 
smelled by five special panelists, and the feature was commented. 
[0048] 
[Table 9] 
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Note 1, 2, 3: To each value of the comparative example 1, it is 1% of percentage of risk, 
and they are those with a significant difference. 

[0049]In the soybean and rapeseed compounded oil concerning this invention, it 
became clear from the above evaluation result that the reversion flavour at the time 
of preservation and the odor discharge at the time of heating are controlled or 
reduced. It was admitted that the compounded oil of this invention also had little 



generating of the volatile constituent by heating and polymer. It is also rare to pollute 

the inside of the room with a bad smell at the time of cooking of fly etc. 

[0050] 

[Effect of the Invention]According to this invention, the compounded oil of the 
soybean oil which controls generating of the reversion flavour at the time of 
preservation, and may reduce the odor discharge at the time of cooking, and oleum 
rapae can be provided. The compounded oil of this invention also has few contents of 
heating polymer. 



[Translation done.] 



33 



<i£Ob#m«w (jp) (12) & g§ ijf fp ^ g[ ( A ) mmmmmm 

IWFF10- 191885 



(4S)&fflH ^10^(1998)7^280 



(51) IntCl. 6 




F I 




A 2 3 D 9/00 


5 0 6 


A2 3D 


9/00 5 0 6 


C 1 1 B 3/00 




CI IB 


3/00 






salt* 


amx m^mom fd ^gjo 


(21)£HIB|g# 


^S^— 17332 




000227009 










m ma 


¥^9^(1997) 1^145 




lotswxBmni i Tg23# i # 








®A 








#^;rim^r^mKliS^ 2-7-13- 






(72mm 


306 

« 








#£/lim^ifr^*#K£#BT172-510 
















*MWIBWIB«*F«KJ ! »W(r3185-a4 








mm mm 











(54) BfiHOgft] *S ■ mSSH-g-tt 



(57) wmi 

um&m mmwrnmo v;u ywt$m& 4 m 

S b < U y I^I^ltf 5 

TRtf/xta* w 7 o mm°m±mm 
mmtz, *m&/mtm=3 0/7 0-7 0/30 
csiit*) if f bfc*s • maia^o 



(2) 

1 

mm 1 3 zm&mmmm v / uymsm 
m 0 

®^S6^5l[l%WTOt>0*J:tf/*fett*W>« 10 
S*B< 7 0 fil%W±©feOT?fe«l»*« 1 Sfctt 2 K 

7 0-95 fi*%0fc©"t?fc3jfcjt® 3 tfBlfiD 

B**® 5] ±s^/^I?ft= 3 0/7 0-7 0/3 
0 (Slit*) 1?&Stt#Jg 1 ~ 4 Wfftfr 1 EfcSB 

20 

[000 1] 
[000 2] 

ft6 9%*£ii>W5. g3ffitti6£iiinMfofcfc3^ 30 

rfc iW7-»U »St)D?A, eTSiUStf 

[0 0 0 3] »S^±s^©^ffl^i«, v-#y y 
*y a - h -ymmuxm&mm&mv 
it < t*f«s t Lxommwrnn**} szjjhy. 

[0 0 0 4] «fiO*Stttff*BT?4ji?ftTlf>« 

Sffl?*W}|^UT#6n«^»©-jfiKi4KII6« 
IMfct Uy-;l/1^5.51i%l?^fe^<, 
#Wyggtf&!2 0fil%& ><;I/5f-:/ltf»l OS 

fcD, ^JBIifi»05-6*Sl8S»%$$tlT^S, 50 



#1¥1 0-19 188 5 
2 

[000 5] CCU a 3*81 (n-3&?ij£ 
fe^5) fcMt^^MtlflMO-S (a-U/l/ 

Kimmtzo'CK^xtu^ym^i ttztv; 

1 0 « % U 7 2 0 ff £45 fc Ir^tj 

[0 0 0 63-^ S^H©^ffiO«Al©^9 6 % 

-v<Dmmmm®mm?7}\< • a- • 7© 

&&§hmm%*v/-7 (C a n o 1 a) SOffi^tf 

£ < m 6 o si%, y 2 o ii 

TV*. 

[0007] ^H©^sffltffl^s-anjx±©^ 

"i^JffiAOjSWfi, *HSao»l^fcfe(BS<!pJfflS 

[o o o 8] 5 t^s • sg»©E^ftffl?aa^ a 

■tl^Stf, -H!»filRlttK:{i4 0 0 1 6 5 0 g@ 

f y yifmof mfr 5i «tfc t^* 0 

[0 0 0 9] 



3 

[ooio] Mi5m *s.-mm&m® 
jho, awbWBjwakA/HJ^UTv^ftv^gwic^ 10 

iKSLfefeEiiiitt, ^©B a p«f^±, MDH©£^f 

[00 11] $ffl»OS»)jl©^*S5±tS^*fcb 

n*aw©^injiiyi*«£***atHtftD, sfcra 20 
wis *s7Mmmi6i<o*mammit h?ym 

[0 0 12] *5ic, AHMn?#&ft*HW2:LT, in 
SKfc^T, «Dia B n p©^#(D^lfci:i5 30 

So 40 
[00 13] 

*s»&<fcOlM©lH£ffl C6CT\ As- 

[0014] *&t>i5, ^mi§©ji so 



WWTl 0-191885 
4 

U / Vy#&W$ 4 St % WTT?S « J: 5 fc 

[0015] *^WT?fflv>s^sjsa, Asa?fc^g 
^H«n? 6 5 c t assst?* t) , mimtmc. 
mt Lxmmmmhxm^ix^wmmt 

[0 0 16] 3*. *^8fc*V^Ttt, WftfcLTfu 

^y-^aoiatfi^t, ^©jimm*© 1 ;/]^ 
5 si%&t© t ©s> * tf / s fctt^- w 

#*^7 0Sl%W±©fcOT?ft« C fctfSS L< v £ 

5 fc a^- ©mtfM^© y j \/yw&M& 1 ~ 4 s* 

%©fe©*j:« : /Sfc«tWy^fi^7 0-9 5fi 

^?Sfc©E^iJ^ (Slit*) tt, 0SL<«Ae?fi 
/^ar*=3 0/7 0-7 0/3 0T?*D> cfcDffft 
< 144 0/6 0~6 0/4 0T?SSo 
[0017] 

[^BJ©^1©^1] WTfc, *%b^©Ah • 

©<fc 5 ffl?fc^*n5?flii©ia&iffl^fci3v^T u 

fc©Tfe§ 0 

[0 0 18] *SMU4WSH©«PS©*Sffl 
?frk#6>ft5fe©£i£^LT/§^3, AfiS^fct 

fi=Ffflft*»©a«R: J: 53fcSi.a©^a«^^? 

fe^Sl? SJSStt*. Mxa**H#fF^5, 530, 183 
^15,534,425 ««4i«fclB«0*»efHi«ft5* 

aM^mmxmKmmso tit, Emm* 

Fit (Pioneer Hi-Bredlnterna 
t i o n a 1 Inc.) ©ffiU/P^ASa?^ 

[0 0 19] frfr**S»?«W ©*Sl?tB«lC 



5 

\L.m£tzm®mmT!it>zz.tmtiL\,\ ft 

* a* t> jy$v y$m, y * 5 ©® 
^y-ypTthymmmmm^xti 

?xmmmmm<D y / i-ymmt ^m^tx* 

Sfci6, t©J;5ft^*gT*#5ti3fc©*&gfc:f& 

[0 0 2 0] ft*i, a#£D^Hl?^5#?»n§^s» 
©JHKSBBfcfcfcttS U / l/>»dia3Kl 8 

c (ommwrnxim^-hx m d Jtfe£ vtimamto 
x^%&<Dkmii<ft% 0 

co 0 2 1] mm&. mm^mntu twa*s 
mm^tmmiz-mmmxmmmmxmm^ 

l < < *nrr* t©*H»tfiBsE«n* & 30 

©•pttftv^ tuiE©£ e> /-58©mas?# 
*+/-58©8?tt**#T?.B8*&sft 

m ^^aj&^JWfcm RflU 3Kftl3©B4 

Tffe4s?nTv^o **/-78©a?fr&ii5n« 
amtt, e % tit 

©8ftitt©*Ttt*fe'j>a^<: $*HicjM&ft©'< 

^7 ;vf F*± CtulE) (Cargi 

1 1 ) mxit, mtm& *&mz&&m> 
%mmmhxtx\m*<Dm ommmm) 
ommt^ts*^ /-mvmTzmLxist), 

[0 0 2 2] 2|5^tefflV>;5**/-7a®8*©&ffl 50 



10-191885 

6 

j ksfcmmmmwtyyfmmmm 
stmmmmmx&zctmsi^o ft&\ * 

y yv * w?>7;i>5**©!Rt 
mm, ^^y^T^yymmmmm^itm 

/ uymsmz immt^tc t, mm lx%z 

l/2fr*.ftV\, 

[0023] mmxm^mmmis mmmmz 

+ /-58©a?fr6ff&ti* «»©***#» *©JM» 
Sffltf *© y / 5 S*%J&rF©fe©fcJ:tf 

/SftlitW ^s^itf 7 oil %tt±©fc©#S$ 

u\> * sicttx y / uymsmft 1 ~ 4 n%©*>© 
wy»attf 7 o~9 511%©^ 
©*uv\ >j j vvwsxfr 5 a«%^±@]§ t.mm 
<D&mm < * 0 , sfe * w 7 0 si% 

^T®§ fciP^B#©gS14^ffiTt§fi[R]^f < ft 
§ D y / 5 »%WT* ±tf* 

a^7 oMi%tx±©^m 
©sataw&fiens t»©ti*^a©af 

[0 0 2 4] OJ:fca^A54*sailkWWl!lt©S 

*%«ic , r*fta6fci4, ^fht^mmm OS 

*%*Tlal5av>c:t, tftto^a»/iaa=3 0 

/7 0-70/30 mmm x$>%cti?mi 

\i\ $5t$fSL<^a^/^a»=4 0/6 0~6 

0/40 mm) xtbz, i<m<omm^m% 

©^a^^ss < ft ^ . mz±mcon^ 7 0 st% 
mmmmft3 om%mximsmu 

[0 0 2 5] mm<D*a. • 3SiE^?ft^ M^Lfci 

5ttm%£mmm7uyYLxmmxi*z> 0 m 
mm$m*MLx%^\ *fc> *mxD*a.-mm 

«!ii:tt*siw©«Ht*-rso mmmsmt, tu 

§ 0 I 8 0°CT5«D^©S^I©^M« 

1 0 0 , Mia©$f s tv«©^fc a 

7fil%^TIiI§<, ft^ c©sa^fc^#s©«% 



(5) 



WKPfl 0-19 188 5 



cti>mx%% 0 mmvmsmmmtbxn 

[00 2 6] 
[HSS08] 
tBSOTl 

#Lfttf 5 6 0 °CKT 7 5 V/V % U > 

X., 7 0°CTlf$£»S:^l 5#ffl#m 7j«*20 



*w& Oiy-fr7$wymmK£& east 

>7'^^TiJ±«lTl OOVKmiTfflkhlto 
5I*«*. cO««AK:««a!ll«l%OigStta± (7jc 
3Wt¥ (ft) a iSfifc : V 2) £jta*, iufM« 
ffiWBTCl 10iCT?2 0#ISH»JeU&& 8 5°CfcTS 

±*«wu mgumftoit, tuu mm 2 5 
ot:tiras»u som 7j<ifc£^&&j^as£ 
fx o fco mmm&mmtttum 4 si%t?& 
oft, zvwmmvmm-ci sotcs-wwi 

U 1 0Mt%»£©*i>«*8«* 2 0 p pm*6 

tt$3£ttgy LT»tfc^s?s 2 . 1 k g mmm ■ 

6 5%) £#rc 0 ^ffi : 0. 0 5, 1HW : 0, 
* (nC*yKfe 13 3. 4ramW, ttTHSD : 
4Y/0. 4RT*&ofc 0 CO*S?ft©«^ilft»*^ 

x^ovh^7^- (glc) •vmiitm diffi 

[0 0 2 7] 
»1] 



C¥fc : SSX) 



IM 




X^7U 






vsvy 










st 


H 


86 






11. 7 


4. 4 


27. 4 


51. 8 


3. 5 


1. 2 



[0 0 2 8] JtfRS&fifflll 

1 mmt7P-^fttfcfc©3 0 K g(CA 

*vy%m, mm, ^*yy*mhxmm 



$&2 xmvmwmm, 



*hxmu&mwm,it. mio. 05, mms 

ft: 0, fig: 4. 5Y/0. 4RT?&?fc 0 

ttoiia&s^^ 2 

[0029] 
Bt2] 



mm 






it 




n 




m 


10. 6 


3. 7 


23. 6 


54. 4 


7. 5 


0. 2 



[0 0 3 0] 40 /0. 5 RTfifcofeo COlli©HM§i3t 
*t^f**ir/-5a? (No. 1^U-F)*8 0'C 

ictmk, mmLrmmm, t e icaawi 1 c 0 0 3 n 

JiLfco mm : 0. 0 5, JISMffi : 0, fig : 5 Y 



(6) 

si 3 mmmmmm 



WPF10-19 188 5 
10 

om : sa%) 



mm 






m 


'J /—)]/ 

m 








4. 4 


1. 6 


5 9. 6 


22. 1 


1 1. 3 


1. 0 



[0 0 3 2] »J3 

^t^OL e s Aliments CanAmera 



* Ito <l<Dmim&M : 0. 0 5, fflWUM ■ 0, fe 
ft: 6Y/0. lMlflg4tgtt 



Food s?±frP>A¥L/c{gUy 10 ©OTf^fe. 



[003 3] 
[S4] 



m 2. 0M*%) LTtsmuyi^ss^iaiL* 

H4 SS«ffi©flg«&& 



M 




Xx7U 






k 






5. 6 


1. 7 


6 1. 1 


26. 3 


3. 6 


1. 7 



tO 0 3 4] 

fcffliiLfeo £©3l»0|gffi: 0. 0 5, MMHHb X 



0, feg: 5Y/0. 5RT?fc^ IMWi* 

[003 5] 
[«5] 



JOB* 






R6 


u 

Bt 


ft 


t<0® 


m 


3. 9 


1. 8 


7 4. 2 


14. 7 


4. 5 


0. 9 



[0 0 3 6] »!I5 

(HPLC : 0DS*7A, Mft^kLTT-feb-hU 



[0037] 
Gft6] 















•?-©#} 






>ft 


m 


ft 


n 




m 


16. 4 


6. 1 


2 5. 1 


48. 8 


2. 3 


1. 3 



[0 0 3 8] itiSIglj2 fcfc&Tffcofco 
JttSBHBfiW l 5 ra«©^ [0 0 3 9] 

H45«fctf«SWMtfc, e:o*S»08ffl: 0. 0 4, S!7] 



P10-1 9 188 5 



a 7 xmmssmm 



12 

Cm : SftX) 





MS? 






SI 


R 






19. 8 


7. 0 


19. 4 


49. 1 


4. 0 


0. 7 



[0 0 4 0] ttt»J3 

@W (-'^il/Ml (BJf{b£ (ft) I, AF- 
3) *J*»0. lSl%s 7K^J±: 0. 5 Kg/cm 2 
Ms M£: 1 8 0°C, 3 0#FI) U 

rnvtco cvxmm® : o. o 8, jsmmmi : 

0, fe^: 8Y/0. sRTfctK w»£oy/ 
U>»£»4 3 . 0 SM%T&o ft„ 



* [004 n ^moi~8, am is 
mm i ~ 5 iszmmmm i ~ 3 viqb ufc»«* 

© B c B K^ttT©^^ffi Lft 0 c ©ffffllgm*^ 9 

Sfc&fto 

[004 2] 

HI 8 3 



mmx) 



mmm i ©*sift/ss§w 2 ommm^ 2 0 / 8 0 
hbm 1 <D*sm/mm 2 ©ass*** 30/70 
mm 1 o*stt/»M 2 ©38s»= 50/50 
mm 1 vxm/m&w 2 mm®~ 70/30 

|^§^ l o*Sifi/S8i*il 2 ©Mfi= 8O/20 

igm 1 v>xm/mm 3 ©sm*= 6 0 /4 0 
kbm 1 o*m/mm 4 ©&«»= 4 0 / 6 0 
mm 5 ©^sia/sig^i 2 ©ma»= 40/50 



itifcSSStfJ l o^S?*/SSiM 2 ©£«$= 5 0/50 

AKieeM 2 ©*sia/wi« 3 o>mm= e 0 /4 0 

tttmfll 3 ©*Stt/taM4 ©2SStl&= 4 0/60 



[0 0 4 3] Ml) &80£E£iA***i*ft5 0 

m i ommmmmmTM mm c m) 1 3 0 g 
Afu 2 0 o c<d^i*r?\ ^To^ffio»^3. 
0 0 0 ;W £X (BDftJSBrcSJfc) £ &3 <t 5 fcMif 
Lft«lT*2 4«FHKS#Ufc, Um<omm<0^<D 

ozKw&mmftvito Mttsm* 40 
mem ■ mmmf<ih%, 5 ^ : btrnzm • g 

S % 3^:MS-M^W3lv\ 2jfi:»».jySW« 
3Sv\ 1 jft : HQ* • gfttfSSSTffc*) 

[0 0 4 4] 0MB2) S8©#E^1 0 0g**tl 
^tl3 0 0mlO3l77Xak:»»), «#10°C<DfJ 



l 0 cm©W*fciftarr*J;5k:'fey h 

U ««lfctt**lm©^d^a-^ C/-h/ 
(AO H, R-3 6 0 3) *ftLT7An t ZYXR<0& 

m ( #*tv**d ^Dftttfto rswx/ 

fcEVT 5 0ml /^©Sfi*T? 20 0ml I 
[0 0 4 5] (SMS 3) «8©4HE£«l3 0g*«*e 

m o o m i e-*-ic» t> , 1 8 o °ct 5 bi Kin^ 

ft, JWb*» H4 3#. No. 3, H2 3 7l~li!2 4 

21, 199 Ammmm-vm'msvmmtLL 

tti%fcU ftftift&tftfg (B*£tt «) E HP 1 
R- 1 0 0, : 1 7 3 0 c m" ) ***fc7;l/ 

iS2^nT>^97-f- (TSKgelG2000HX 



13 



Lx 2, MV~ (80 SO fcttU hUT^/V^y-feU 

y#i#<fc d a* < stats js#*s#»fc u ^©tf 

[00 4 6] OPHH) £2. 5nu*?Tt3. 5m, 
2 . 2 m©*BB5ril!8*&t>fc 2«B*fl«U - 

fimmcmm 3 ©s^ 1 k g %ktiitn&&7 ? 
c («o *m ma, ■ hgp- 1 0 e f) §1 

*, flKroaBBettttttW l ©E£?S 1 K g^iStt 
yhbfco ««B*«BBUfttt«re, ^wwnsi 10 

^3R1 8 0°CfcT3^7^l"f§^^3[Hl^f)* 

H9 ^jW^offflmX 



WF10-191885 
14 

77^»©HT*^3 0MI^T\ 2 0- 

[0 0 4 7] Cffff 5) *8O4Sfi^lll5 0g* j eft j e 
n2 0 0mlli-A-k:»D» 1 8 0°Cf ^HEilOii 

[00 48] 
[«9] 



fttfl 


IF 


ff 1 


WH2 


IW3 


mi 


5? ffi 5 




mm? 


mm 






7? Am 


1 8 OTfefN 






mo 






whop 




















OKU! 
















120 w 












1 


5.90 11 


6.26 25 


70 


50 






IS 


2 


S.95 11 


6.43 * 


60 


49 








3 


6.43 11 


6.64 « 


5 0' 


48 


2 8S" 


mm 




4 


6.29 " 


6.62 *> 


55 


48 




mm 


a 


5 


6.05 11 


6.64 » 


55 


4 9 








6 


6.48 " 


6.88 ■ 


45 


35 








7 


&B2 11 


6.88 » 


40 


28 






H 


8 


6.32" 


6. 77 » 


5 5 


42 






ft 


1 


3.51 ■ 


4.00 


100 


1 00 






R 


2 


3.50 


3.91 


95 


86 








3 


2.80 


2.84 


95 


68 




ttH«< 



& 1), 2), 3) : tbM 1 «#ffitcMLTfe^ 
[0 0 4 9] ^OfWtSSfr^ *?8Hfc{6$*H • 



[0 0 5 0] 



